
            
            
   
   
   
   
  

 

 

 

 

 

 

 

 

 

 

 

CHASSELAS 2020

ITATA VALLEY
The grapes for our Limited Release Chasselas come from one of the first 
vineyards planted in Guarilihue, in the Itata Valley’s dry-farmed more 
than 100 years ago. The vineyard is located in the Coastal Mountains, 19 
km from the Pacific Ocean and 450 km south of Santiago. The soil is 
granitic, with a strong presence of quartz and other minerals. With time, 
the vine roots have extended to great depth. The vineyard is dry farmed, 
which means the only water it receives is the winter rain.  

HARVEST NOTES
If we put aside the terrible pandemic that will profoundly mark this 
vintage, year, decade, etc., and we go directly to the wine industry, this 
season was characterized by the intense drought that has affected the 
central area of   Chile. The Guarilihue area suffered a severe frost, which 
resulted in a 20% drop in the production of the vineyards that make up 
our wine. This led to an early harvest date of around 2 weeks compared 
to a normal year.
In terms of health, the grapes arrived at the harvest very healthy, the fact 
of having a lower yield also shows homogeneity in the harvest, and also a 
great concentration of aromas and a lot of flavor in our wine.

WINEMAKERS COMMENTS
The grapes were handpicked into 12-kg boxes and whole-cluster 
pressed (not  destemmed). The juice obtained from pressing at low 
pressure was separated and fermented in a stainless steel tank at low 
temperatures (12º-14ºC) with native yeasts over the course of 18 days. 
Once fermentation was complete, the wine was racked to stainless 
steel barrels for aging on its finest lees held in suspension through 
periodic lees stirring.

TASTING NOTES
Bright silvery-straw yellow in color with a light yellow hue. The nose 
features intense aromas of exotic fruits such as sweet pepino, papaya, 
and honeydew melon, plus citrus notes of grapefruit. The palate is 
fresh and lush with good volume, a delicious balance between acidity 
and fruit, and an elegant and persistent finish.

FOOD PAIRING
Seafood steamed and dressed with lemon, spider crab, white meat fish; 
birds; frog legs; snails, spider crab with mayonnaise, lobster.
Serving temperature: 10 ° - 12 ° C

TECHNICAL INFORMATION
Composition: 100% Chasselas
Alcohol: 13°
pH : 3,2
Residual Sugar:1,8
Total Acidity: 5,6
Aging: 6 months in stainless steel with periodic lees stirring.
Barrels: stainless steel for 2 months.
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Pacífico
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Guarilihue:
Secano Costero - Suelo Granítico 


